Background: The end-use quality of wheat flour varies as a result of the growth conditions of the plant. Among the wheat gluten proteins, the omega-5 gliadins have been identified as a major source of environmental variability, increasing in proportion in grain from plants that receive fertilizer or are subjected to high temperatures during grain development. The omega-5 gliadins also have been associated with the food allergy wheat-dependent exercise-induced anaphylaxis (WDEIA). Recently, transgenic lines with reduced levels of omega-5 gliadins were developed using RNA interference (RNAi). These lines make it possible to determine whether changes in the levels of omega-5 gliadins in response to environmental conditions and agronomic inputs may be responsible for changes in flour end-use quality. Results: Two transgenic wheat lines and a non-transgenic control were grown under a controlled temperature regimen with or without post-anthesis fertilizer and the protein composition of the resulting flour was analyzed by quantitative two-dimensional gel electrophoresis (2-DE). In one transgenic line, all 2-DE spots identified as omega-5 gliadins were substantially reduced without effects on other proteins. In the other transgenic line, the omega-5 gliadins were absent and there was a partial reduction in the levels of the omega-1,2 gliadins and the omega-1,2 chain-terminating gliadins as well as small changes in several other proteins. With the exception of the omega gliadins, the non-transgenic control and the transgenic plants showed similar responses to the fertilizer treatment. Protein contents of flour were determined by the fertilizer regimen and were similar in control and transgenic samples produced under each regimen while both mixing time and mixing tolerance were improved in flour from transgenic lines when plants received post-anthesis fertilizer.
Background
The growth conditions of the wheat crop cause changes in the protein composition of the grain as well as variations in the functional properties and allergenic potential of the resulting flour. However, it is difficult to establish links between changes in specific proteins and flour quality because of the complexity of the major wheat flour proteins. The main determinants of flour end-use quality, the gluten proteins, consist of gliadins and glutenins that together comprise about 70-80% of the flour protein. Both types of proteins contain repetitive sequences and an abundance of glutamine and proline and are largely insoluble in aqueous solutions [1, 2] . The gliadins are present as monomers in the flour and contribute extensibility to wheat flour dough. These proteins are separated into alpha, gamma and omega gliadin subgroups, each with distinct primary sequences. The glutenins contribute elasticity to dough and consist of two types of proteins, the high-molecular-weight glutenin subunits (HMW-GS) and the low-molecular-weight glutenin subunits (LMW-GS), linked by disulfide bonds into complex polymers with molecular weights that can exceed one million [3] . In addition, some proteins with sequences very similar to alpha, gamma and omega gliadins are incorporated into the polymer. While traditional alpha and gamma gliadins contain six or eight cysteine residues that are involved in intramolecular bonds and omega gliadins do not contain any cysteine, these gliadin-like proteins contain an additional cysteine residue that enables them to be linked to the polymer. It has been hypothesized that these proteins act as terminators of the polymer chain and decrease its size, thereby influencing quality [4, 5] . The gliadin-like proteins are sometimes referred to as C-and D-type LMW-GS on the basis of their functional properties. Alternately, they may be referred to as chain-terminating gliadins on the basis of their primary sequences.
Each of the gliadin and glutenin groups contains many similar proteins that also vary among wheat cultivars. Despite this complexity, a detailed map of the flour proteome in which most of the major flour proteins were linked to specific gene sequences was developed for the hard red spring wheat Butte 86 using two-dimensional gel electrophoresis (2-DE) combined with tandem mass spectrometry (MS/MS) [6] . Using this proteomic map, the effects of post-anthesis fertilizer and high temperature on the accumulation of individual flour proteins were investigated in a series of controlled growth experiments [7, 8] . These studies demonstrated that, among the gluten proteins, the omega gliadins show some of the largest responses to the application of fertilizer and high temperatures during the period of grain development. Other studies have shown that the omega gliadins also respond to sulfur deficiency [9] .
The omega gliadins consist of two subgroups of proteins with distinct sequences, referred to as omega-5 and omega-1,2 gliadins. The omega-5 gliadins have N-terminal sequences beginning with SRL and the repetitive motifs FPQQQ and QQIPQQ. These proteins are of additional interest because of their involvement in the serious food allergy wheat-dependent exercise-induced anaphylaxis (WDEIA) [10, 11] . In comparison, the omega-1,2 gliadins have N-terminal sequences beginning with ARE, ARQ or KEL and a different repetitive motif, PQQPFP. Omega-5 chain-terminating gliadins that contain single cysteine residues near the carboxyl termini have been described [12] . However, there is no evidence from analysis of expressed sequence tags (ESTs) that any omega-5 chain-terminating gliadins are expressed in Butte 86 [13] . Additionally, proteins with omega-5 gliadinlike sequences have not been detected in gluten polymer fractions prepared from flour of this cultivar [14] . In comparison, a number of omega-1,2 gliadins containing cysteine residues have been identified in Butte 86 by EST analysis [13] and the corresponding proteins are accumulated preferentially in soluble polymer fractions of Butte 86 flour [14] .
Recently, RNA interference was used to silence the expression of genes encoding omega-5 gliadins in transgenic Butte 86 plants [15] . Two transgenic lines were selected in which the omega-5 gliadins either were significantly reduced or undetectable with minimal changes in the levels of other gluten proteins [16] . In the current work, these lines were grown in a greenhouse under a moderate temperature regimen with and without postanthesis fertilizer and quantitative 2-DE was used to determine changes in the proteome that occur in response to the fertilizer treatment. Mixing and baking studies were performed on the same samples to determine the role of the omega-5 gliadins in flour quality. The main goals of this work were to determine whether it is possible to reduce or eliminate an important food allergen from wheat flour without having a negative impact on flour end-use quality (functionality) and to determine how the grain responds to the application of post-anthesis fertilizer in the absence of the omega-5 gliadins.
Results

Grain development in transgenic lines under different fertilizer regimens
Non-transgenic Butte 86 and transgenic lines SA-8-35b-5 and SA-8-45a-2, referred to here as 35b and 45a, were grown in controlled temperature greenhouses with and without post-anthesis fertilizer (20:20:20 NPK) and average grain weights were determined at 7, 14, 21, 28, 35 and 42 days post-anthesis (DPA). Maximum fresh weights for all samples were achieved at 35 DPA. For plants grown without post-anthesis fertilizer, the maximum fresh weights ranged from 78 to 81 mg/grain. When plants were supplied with post-anthesis fertilizer, the maximum fresh weights were slightly greater and ranged from 85 to 93 mg/grain. Bushel weights of mature grain averaged 64.8 +/− 0.3 lb/bu when plants were grown without post-anthesis fertilizer and 63.2 +/− 0.4 with fertilizer. There were no significant differences between the bushel weights of grain from the control and transgenic lines under either regimen. However, there were notable differences in the appearances of mature kernels produced under the two regimens. As shown in Additional file 1, samples from both the control and transgenic lines produced with post-anthesis fertilizer had uniform kernels with a vitreous appearance while those produced without post-anthesis fertilizer contained high percentages of yellow berries.
Quantitative 2-DE analysis of flour protein composition in transgenic lines
Total protein was extracted from white flour milled from triplicate samples of the three lines produced under the two fertilizer regimens and analyzed by 2-DE in triplicate. Representative gels are shown in Figure 1 . The most striking differences between the control and the transgenic lines were evident in regions of the gels containing the omega gliadins. Six 2-DE spots previously identified as omega-5 gliadins in non-transgenic Butte 86 flour [6] Figure 1D ) than in those that did not receive fertilizer ( Figure 1A ) [7, 8] . Differences also were apparent in the relative amounts of four 2-DE spots identified as omega-1,2 gliadins (indicated with black arrowheads in Figure 1D ) and four spots identified as omega-1,2 chain-terminating gliadins (indicated with red arrowheads in Figure 1D ), especially between nontransgenic Butte 86 grown in the absence or presence of post-anthesis fertilizer ( Figure 1A , D) as well as between the non-transgenic control and transgenic line 45a grown either without fertilizer ( Figure 1A , C) or with fertilizer ( Figure 1D, F) .
Volumes of individual 2-DE spots determined from each of the technical replicate gels were averaged and the average spot volumes were then determined for the biological replicates (Additional file 2). These values were summed for all spots previously identified as the same protein by tandem mass spectrometry [6] (Table 1) . Accumulation of total omega gliadins, omega-5 gliadins, omega-1,2 gliadins, and omega-1,2 chain-terminating gliadins in flour from each of the lines produced under the two fertilizer regimens is summarized in Figure 2 .
In the absence of post-anthesis fertilizer, total omega gliadins were reduced 34% in transgenic line 35b and 51% in transgenic line 45a relative to the non-transgenic control (Table 1, Figure 2 ). When plants received fertilizer, the reductions in total omega gliadins were even greater, 46% for 35b and 67% for 45a. In line 35b, reductions were due almost entirely to suppression of the omega-5 gliadins. In line 45a, the reductions were due to suppression of the omega-5 gliadins as well as partial suppression of the omega-1,2 gliadins and the omega-1,2 chainterminating gliadins (Figure 2) .
The omega-5, omega-1,2 and omega-1,2 chain-terminating gliadins increased 71%, 48% and 89% when the nontransgenic plants were supplied with post-anthesis fertilizer (Table 2, Figure 2 ). There was little change in the levels of omega-5 gliadins in transgenic line 35b in response to fertilizer. However, both the omega-1,2 and the omega-1,2 chain-terminating gliadins showed increases in this line of 39% and 93%, respectively. Since the omega-5 gliadins were not detectable in transgenic line 45a, the normalized volumes in Figure 2 represent the sums of background values for the six omega-5 gliadin spots. There was little change in the levels of omega-1,2 gliadins and only a small increase in the levels of the omega-1,2 chainterminating gliadins in this line.
In addition to the changes in the accumulation of omega gliadins in transgenic line 35b, five individual 2-DE spots showed small, but significant decreases in the absence of fertilizer relative to the control (Table 1 ; Additional file 3) while two spots showed small, but significant increases (Additional file 3). When the same transgenic line was supplied with post-anthesis fertilizer, 14 spots showed decreases and two spots showed increases relative to the non-transgenic control. Transgenic line 45a exhibited a greater number of changes in individual spots. In addition to 12 omega gliadin spots that decreased when plants were grown without fertilizer, 19 spots showed significant decreases ( When the normalized volumes of all spots with the same MS/MS identification were summed (Table 1) , the analysis revealed that very few proteins changed in abundance in line 35b other than the omega-5 gliadins. A minor alpha gliadin Bu-27 decreased 56% and 71% in plants grown in the absence and presence of postanthesis fertilizer, respectively, while beta-amylase Bu-3 decreased 36% in flour from plants grown with fertilizer.
In transgenic line 45a excepting the omega gliadins and the omega chain-terminating gliadins, there were decreases in a minor i-type LMW-GS in flour from plants grown under both fertilizer regimens as well as small decreases in gamma gliadin Bu-1 and betaamylase Bu-3 in plants supplied with fertilizer. However, there were also increases in a number of different proteins in 45a. In the absence of post-anthesis fertilizer, HMW-GS By9, alpha gliadins Bu-5, Bu-12, Bu-14 and Bu-27, and serpins Bu-1, Bu-2, Bu-3, and Bu-5 increased from 21 to 36%. When plants were supplied with post-anthesis fertilizer, there were increases in only alpha gliadin Bu-14, serpins Bu-3 and Bu-5, and triticin.
A D B E C F Sum of average volumes of all spots with the same MS/MS identification. MS/MS identifications are from [6] . 3 Protein types that that increased or decreased at least 20% in transgenic lines relative to non-transgenic control are indicated in bold. Changes that were greater than 20% but were not deemed to be significant by ANOVA are shown in bold italics. 4 Total number of spots in 2-D gels that were identified as the same protein type in [6] . 5 Predominant protein in spots identified by MS/MS in [6] . Protein classes are indicated in bold type. 6 Classification of traditional LMW-GS as m-type, s-type and i-type is based on the first amino acid of the mature proteins; methionine, serine or isoleucine. 7 Protein has amino acid sequence similar to an alpha gliadin but contains seven cysteines that enables it to be linked into the glutenin polymer. 8 Protein has amino acid sequence similar to a gamma gliadin but contains nine cysteines that enables it to be linked into the glutenin polymer. 9 Protein has amino acid sequence similar to an omega-1,2 gliadin but contains one cysteine that enables it to be linked into the glutenin polymer. 10 Two distinct protein types were distinguished for omega-1,2 gliadins. Percent changes of total omega-1,2 gliadins are −6.9 and −30.0 for 35b and 45a grown without fertilizer, respectively, and −12.2 and −49.0 for 35b and 45a grown with fertilizer, respectively.
Overall, the only protein class that changed in transgenic line 35b in the absence of fertilizer was the omega gliadin class, while decreases in the omega gliadin class were accompanied by a small increase in the serpins in line 45a. When plants were supplied with fertilizer, there were decreases in both the omega gliadins and the betaamylases in 35b. In line 45a supplied with fertilizer, there were decreases in the omega gliadins and the chainterminators, largely due to decreases in the omega-1,2 chain-terminating gliadins, as well as increases in the triticins.
Effect of post-anthesis fertilizer on flour protein composition
In the non-transgenic plants, the omega gliadins and the chain-terminating omega gliadins exhibited some of the largest responses to post-anthesis fertilizer (Table 2 ). There were also notable increases in a number of serpins, a subset of alpha gliadins and HMW-GS By9. There were decreases in several farinins and most alpha-amylase/ protease inhibitors. With the exception of the omega gliadins, most of the same proteins that responded to fertilizer in the non-transgenic control exhibited a similar response to fertilizer in the two transgenic lines. Among the gluten proteins, there were increases in HMW-GS By9 and alpha gliadins Bu-5, Bu-11, Bu-12 and Bu-14. Most serpins also increased with post-anthesis fertilizer and there was a small increase in a minor LMW-GS in 35b and triticin in 45a while most alpha amylase/protease inhibitors, and some farinins and purinins decreased in both transgenic lines. Small decreases in two m-type LMW-GS also were noted in 45a.
Ratios of HMW-GS to LMW-GS determined from the spot volume data were 0.57, 0.57 and 0.62 when nontransgenic, 35b and 45a plants were grown without post- 
End-use quality of transgenic lines
There was little difference between the protein content of flour produced from the non-transgenic and transgenic plants (Table 3) . Flour from plants grown without post-anthesis fertilizer had average protein contents of 9.0% (STD = 0.3) while those from plants grown with post-anthesis fertilizer averaged 16.0% (STD = 0.6). Representative mixograms (mixograph curves) are shown in Figure 3 . The corrected mix times for flour from nontransgenic Butte 86 were 1.6 and 2.4 min for plants grown without and with post-anthesis fertilizer, respectively. Mix time was little changed for flour from transgenic plants grown without fertilizer, but increased to 3.5 and 3.6 min for 35b and 45a, respectively, when plants were grown with post-anthesis fertilizer. Mixing tolerance (resistance to over-mixing) also increased in flour from transgenic plants, particularly when grown with post-anthesis fertilizer. Mixing tolerance (0-6 scale) was 2.3 for the non-transgenic plant grown with fertilizer and 4.0 for both of the transgenic lines. As shown previously for Butte 86, loaf volumes correlated with protein contents of the flour [17, 18] and averaged 683.3 cc for the non-transgenic control when plants were grown without fertilizer and 928.3 cc when plants were grown with fertilizer. A 5% increase in loaf volume was observed in 35b relative to the control when plants were grown with fertilizer. For the non-transgenic flours, SDS sedimentation volumes also were related to protein contents and averaged 29.3 ml without fertilizer and 63.1 ml with fertilizer. SDS sedimentation volumes were about 5% higher for 35b and 10% higher for 45a.
Discussion
Analysis of transgenic lines in which omega-5 gliadin genes were suppressed by RNA interference provides new insight into the roles of these proteins in flour enduse quality. Key to this work is the creation of wheat lines in which only a specific set of proteins has been altered. In the current study, a detailed proteomic analysis of flour from transgenic line 35b revealed that there were very few changes in the levels of proteins other than the omega-5 gliadins that were targeted by the RNAi construct. Flour protein content was determined by the fertilizer regimen and was similar in both the transgenic line and the control. However, flour functionality was improved in the transgenic line when plants were supplied with post-anthesis fertilizer as evidenced by increases in mixing time, mixing tolerance and loaf volume. Thus, the data suggest that the omega-5 gliadins have a negative effect on the functionality of the flour. A second transgenic line, 45a, exhibited complete suppression of the omega-5 gliadins as well as partial suppression of the omega-1,2 gliadins. Because the omega 1,2 chainterminating gliadins have very similar primary sequences to the omega-1,2 gliadins, there was also partial suppression of these proteins. A decrease in the chainterminating gliadins might be expected to increase polymer size and improve flour end-use quality. Flour from line 45a also showed increased mixing time and tolerance relative to the control when plants were grown with post-anthesis fertilizer, although magnitudes of the changes were not much different than that observed in 35b.
The overall findings are in agreement with Waga and Skoczowski [19] who also suggested that elimination of omega gliadins improved flour end-use quality. However, they evaluated lines obtained using traditional plant breeding methods that exhibited numerous other differences in flour protein composition when analyzed by RP-HPLC and their conclusions were based solely on the results of SDS sedimentation tests. The fact that genes for omega gliadins, gamma gliadins and LMW-GS are closely linked and inherited as blocks makes it difficult to use genetic approaches to discern the effects of specific protein types on flour functionality. Transgenic approaches such as gene silencing by RNAi offer a way to target individual genes within these blocks. However, RNAi also can have off-target or compensatory effects on the proteome that confound the interpretation of results. Indeed there are numerous cases in the literature where suppression of a class of gluten proteins by RNAi results in considerable Protein types that either increased or decreased at least 20% in response to post-anthesis fertilizer are indicated in bold. Changes greater than 20% that were not deemed to be significant by ANOVA are shown in bold italics. 2 Only protein types that changed in response to fertilizer in at least one line are shown. 3 Protein has an amino acid sequence similar to an omega-1,2 gliadin but contains one cysteine that enables it to be linked into the glutenin polymer. 4 Two distinct protein types were distinguished for omega-1,2 gliadins. Percent changes of total omega-1,2 gliadins with fertilizer were 47.7, 39.3 and 7.6 for the non-transgenic, 35b and 45a, respectively.
changes in the flour protein profile [20] [21] [22] [23] [24] [25] . In one series of studies, the silencing of gamma gliadins in transgenic wheat was accompanied by increases in omega and alpha gliadins and some glutenins [21] [22] [23] 25] . In another study, the silencing of alpha gliadins resulted in compensatory increases in omega and gamma gliadins, HMW-GS, and albumins/globulins [20] . Although some Butte 86 transgenic lines exhibited unintended effects of gene silencing [16] , there were also lines in which the omega-5 gliadins were reduced or absent with minimal off-target or compensatory effects. By selecting these lines for detailed proteomic analyses and quality assessments it was possible to obtain convincing evidence that the omega-5 gliadins have a negative effect on end-use quality.
In transgenic line 35b, levels of omega-5 gliadins were modulated by RNAi under both fertilizer regimens. Although small amounts of omega-5 gliadins were detected in the flour when plants were grown in the absence of post-anthesis fertilizer, the levels did not increase when plants were supplied with fertilizer as was observed in flour from the non-transgenic plants. In comparison, the levels of omega-1,2 gliadins and the omega-1,2 chain-terminating gliadins, which were not suppressed in line 35b, increased in response to fertilizer, similar to the non-transgenic control. Previous studies using quantitative RT-PCR showed that transcript profiles for the omega-5 and omega-1,2 gliadin genes were very similar in Butte 86 grain and that both responded to post-anthesis fertilizer in a like manner [13] . In the absence of fertilizer under a 24/17°C temperature regimen, transcripts began to accumulate by 8 DPA, reached maximum levels by 22 DPA, and then declined at 26 and 32 DPA. With post-anthesis fertilizer, transcripts were first detected at 8 DPA and increased throughout grain development, reaching maximum levels at 32 DPA. Additionally, maximum levels of transcripts for both omega-5 gliadins and omega-1,2 gliadins were considerably higher in plants grown with fertilizer than without [13] . In the current study, the RNAi construct introduced into the transgenic plants to silence the omega-5 gliadin genes utilized the Dy10 HMW-GS promoter. Since HMW-GS transcripts also are first detectable by 8 DPA in grain from Butte 86 plants grown under a 24/17°C temperature regimen [26] , the hairpin RNA produced by the RNAi construct in this study could initiate the silencing mechanism early in grain development and might be expected to interfere with the accumulation of omega-5 gliadin transcripts to a similar degree in grain produced under either fertilizer regimen. In transgenic line 45a, complete silencing of the omega-5 gliadins was accompanied by a partial reduction in the levels of the omega-1,2 gliadins and the omega-1,2 chain-terminating gliadins, probably an effect of off-target silencing [16] . Any offtarget silencing also would be initiated early in grain Recorded on a 0-6 scale with 6 having the greatest tolerance. development and would be expected to be similar in grain produced under either fertilizer regimen. It is likely that the levels of omega-5 gliadins accumulated in the grain were set by the amount of hairpin RNA expressed in the line. This opens up the possibility that RNA interference may be used to fix the levels of specific proteins in the flour so that they do not vary with environmental conditions, thereby making the overall functionality of the flour more stable and predictable.
The current work also provides insight into how protein composition of the grain is controlled. Flour protein contents did not change when the omega-5 gliadins were suppressed in the transgenic plants. It is noteworthy that the down-regulation of the sulfur-poor omega-5 gliadins did not result in a compensatory increase in other sulfur-poor proteins in the grain, even when plants were supplemented with post-anthesis fertilizer. To maintain the same level of protein in 35b, it is likely that small increases were distributed among most of the other flour proteins. The same is probably true in 45a. Although there were moderate increases in several alpha gliadins and serpins in this line, it is unlikely that these increases were sufficient to offset the suppression of the omega-5 gliadins and the partial suppression of the omega-1,2 gliadins and the omega-1,2 chain terminating gliadins. It is also interesting that, with the exception of the omega gliadins, most of the same proteins that showed changes in response to post-anthesis fertilizer in the control also showed changes in the transgenic lines.
Among the gluten proteins, the omega gliadins show some of the largest responses to fertilizer and high temperature. By suppressing the expression of the omega-5 gliadins in transgenic lines, one of the major sources of variation in flour protein composition has been eliminated. Since these proteins also appear to influence mixing properties, it is possible that the transgenic lines may yield flour that has more consistent functionality when grown under different environmental conditions. Field tests of the transgenic lines at a variety of different locations combined with analyses of end-use quality would determine whether the transgenic lines offer this additional advantage. In addition, similar studies specifically targeting the omega-1,2 gliadins are warranted since these proteins also show large changes in response to both fertilizer and high temperature.
Conclusions
This study demonstrates that it is possible to eliminate a group of proteins that are a major source of environmental variability as well as an important food allergen from wheat flour without compromising flour functionality. Rather, flour from transgenic lines in which the omega-5 gliadins were significantly reduced or eliminated showed improved mixing properties, suggesting that the omega-5 gliadins have a negative effect on the functional properties of the flour. Other than the omega gliadins, changes in the flour proteome in response to the application of post-anthesis fertilizer were similar in non-transgenic and transgenic lines. It is thus likely that the RNAi approach to silence omega gliadin genes may result in plants with more consistent flour end-use quality under changing environmental conditions.
Methods
Growth of plants
Transgenic wheat plants produced by genetically transforming T. aestivum cv. Butte 86 with an RNAi construct targeting the omega-5 gliadins were reported previously [15] . Following a detailed proteomic analysis of transgenic grain, two homozygous lines were selected in which omega-5 gliadins were either significantly reduced or eliminated with minimal effects on the accumulation of other proteins [16] . These lines, SA-8-35b-5 and SA-8-45a-2, are referred to as 35b and 45a. The non-transgenic control and transgenic lines 35b and 45a were grown in 3 gal pots containing Sunshine Mix Number 1 (SunGro Horticulture, Inc. Bellevue, WA, USA) in a controlled temperature greenhouse under a 24/17°C day/night regimen as described previously [27] . Thirty-six pots, each containing seven plants, were grown for each line to ensure that enough grain was obtained for end-use quality analyses. Prior to anthesis, plants were supplied with Peter's Professional 20-20-20 water-soluble fertilizer (Scotts-Sierra Horticultural Products Company, Marysville, OH) through a drip irrigation system. At anthesis, pots from each line were divided into six groups containing six pots each. Three sets of pots for each line were flushed with water to remove remaining fertilizer and subsequently hand-watered without fertilizer. The remaining three sets of pots for each line received 500 mls of 0.6 g/liter 20-20-20 fertilizer per day through a drip irrigation system. Fertilizer regimens were the same as in previous studies [7, 8, 17, 18] and were selected to highlight differences in grain protein contents and composition rather than to mimic field conditions. All pots were weighed weekly and adjusted to 80% water capacity as necessary.
Heads were tagged at anthesis. Developing grain was harvested from three separate heads collected at 7, 14, 21, 28, 35 and 42 DPA from each line and treatment. Ten kernels were collected from the center of each head and average kernel weight was determined. At maturity, grain was harvested from the three biological replicates of each line grown under each fertilizer regimen. Grain samples (300 g) were sent to the Hard Winter Wheat Quality Laboratory (HWWQL) and milled to straightgrade flour using methods standardized by the American 
